MINI CHICKEN POT PIES 

KIDS WILL LOVE MAKING THIS RECIPE AS WELL AS EATING IT.  
YOU WILL NEED: 

VEGETABLE COOKING SPRAY 

1-1/2 CUPS CUBED COOKED CHICKEN

1 CAN OF CAMPBELL’S CREAM OF CHICKEN SOUP 

1-1/2 CUPS FROZEN MIXED VEGETABLES, THAWED

ALL PURPOSE FLOUR 

1 PACKAGE (12 OUNCE) REFRIGERATED BISCUITS (10 BISCUITS)

½ CUP SHREDDED CHEDDAR CHEESE

DIRECTIONS:

HEAT OVEN TO 350 DEGREES.  

SPRAY 10 MUFFIN PAN CUPS WITH THE COOKING SPRAY.   

IN A MEDIUM BOWL, MIX THE CHICKEN, SOUP AND VEGETABLES.  

SPRINKLE A LITTLE FLOUR ON A WORK SURFACE, ROLL OR PAT THE BISCUITS TO FLATTEN SLIGHTLY.  PRESS BISCUITS INTO THE BOTTOM AND UP THE SIDES OF THE MUFFIN PAN CUPS.    SPOON ABOUT 1/3 CUP OF THE CHICKEN MIXTURE INTO EACH BISCUIT CUP.  LIGHTLY PRESS THE CHICKEN MIXTURE DOWN SO IT’S LEVEL.  TOP EACH WITH 2 TSP OF CHEESE.  

BAKE FOR 15 MINUTES OR UNTIL BISCUITS ARE GOLDEN BROWN AND CHEESE IS MELTED.  LET THE POT PIES COOL IN THE PAN ON  A WIRE RACK FOR 5 MINUTES BEFORE SERVING.  

THIS RECIPE IS FROM CAMPBELL’S.  M’m!  M’m! Good! 

RECIPE MAKES 5 SERVINGS, 2 POT PIES EACH.  

NEXT WEEK:  HOMEMADE VANILLA PUDDING

